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During  the  past  few  years  there  has  been  a  demand  for  brief 
courses  m  home  making  open  to  all  students  in  the  normal  schools 
Such  courses  are  of  value  to  the  general  student  in  so  far  as  they  help 
to  make  clear  the  purpose  of  modern  education.    For  the  student 
who  is  preparing  to  teach  in  the  rural  school,  they  are  becoming 

?7rf  A  P17arati°n  *0r  that  work-   Reports  of  what  has  beef 
done  m  the  development  of  such  courses  in  the  normal  schools  of 
he  country  have  come  to  the  Bureau  of  Education  and  suggestions 
that  may  prove  of  value  to  others  have  been  embodied  in  the  follow- 
mT^rT     C°°kin^wing,  ^  care  of  the  home.  The  course  en- 

uc  ents  itetf°me  "1        ^  "  ^         PWd  for  -ture 
tudv  of  hn        nTal  SChTlS  Wh°  desire  °PP^tunity  to  make  a 
study  of  home  problems  as  they  relate  to  all  members  of  the  family. 

COOKERY. 

The  course  in  general  cookery  is  planned  for  those  normal  students 
who  have  time  to  pursue  the  work  for  only  one  term,  dZ  iTt^ 
double  periods  a  week  to  practice,  and  two  single  piiocfato 
with  o7°  h°S,e  ^  g6neral  C°UrSe  Which  ^throughout the  "ear 
Jer  week  ^        ^  °f  *****  and  °ne  *«™d  of  -citation 

For  rural  teachers  these  general  lessons  should  be  supplemented 
with  specific  instruction  on  the  method  of  introducing  the  w"  ,  into 
the  rural  school  the  preparation  of  a  hot  dish  to  Lplem^£ 
cold  lunch  at  school,  methods  of  conducting  home-prTctke  work 
and  the  organization  and  work  of  girls'  clubs.    The  cours for  the 
rural  teacher  will  be  more  effective  if  the  equipment  u sed"  possiWe 
of  duplication  in  the  rural  school.  possible 
The  subjects  are  so  arranged  that  the  lessons  can  be  based  on  a 
tudy  of  the  food  principles.   The  quality  and  cost  of  nlSsTnd 
^^o^dj^^  of  recipes  sho J™nd 
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sidered.  It  may  not  be  possible  in  class  work  to  prepare  all  of  the 
recipes  suggested,  but  demonstrations  and  timely  suggestions  can  do 
much  to  acquaint  the  student  with  the  entire  field  outlined. 

The  making  of  foundation  recipes,  with  one  or  two  variations  by 
group,  is  all  that  can  be  attempted  in  a  short  course.  Meal  service 
should  be  regarded  as  the  ultimate  goal.  As  much  attention  as  possi- 
ble should  be  given  to  the  planning,  preparation,  and  serving  of  well 
selected  meals.  Every  receipe  prepared  should  be  considered  m 
relation  to  the  meal  at  which  it  is  to  be  served.  If  it  is  necessary 
that  the  cooking  should  pay  for  itself,  most  of  the  more  expensive 
lessons  can  be  so  adapted  that  the  finished  products  will  find  a  ready 
market  among  the  students  or  the  patrons  of  the  school.  For  the 
meals  prepared  a  small  sum  can  be  charged  to  defray  the  cost  of 
materials. 

Thirty-six  lessons  are  outlined  to  make  provision  for  3  cooking 
lessons  a  week  for  12  weeks.  Additional  opportunities  for  the 
service  of  meals  may  arise.  The  theoretical  work,  discussions,  re- 
views, etc.,  should  be  largely  taken  care  of  in  the  single  recitation 
periods  Time  allotment  may  make  necessary  the  omission  of  some 
of  the  last  lessons  in  the  course.  The  teacher  should  be  careful  not 
to  sacrifice  the  sequence  of  lessons  in  so  changing  the  course. 

A  good  textbook  will  do  much  to  economize  the  time  of  teacher 
and  student  and  will  aid  the  student  in  making  further  use  of  the 
work  at  the  conclusion  of  the  course.  Government  bulletins  will 
be  a  valuable  aid.  A  list  of  Government  publications  of  interest  to 
home  economics  teachers  and  students  is  included  m  Bureau  of  Edu- 
cation Home  Economic  Circular  No.  5. 

Two  bulletins,  issued  by  the  Government,  offer  helpful  sugges- 
tions for  courses  and  for  planning  of  lessons : 

United  States.  Bureau  of  Education.  Three  Short  Courses  m 
Home  Making.  Washington,  Superintendent  of  Docu- 
ments. Government  Printing  Office.    (Bulletin,  1917,  No. 

23.)    15  cents. 

Department  of  Agriculture.    A  First  Year  Course  in 


Home  Economics  for  Southern  Agricultural  Schools. 
Washington,  Superintendent  of  Documents.  Government 
Printing  Office.    (Bulletin  540.)    10  cents. 

OUTLINE  OF  THE  COURSE. 

Lesson  I : 

Discussion  of  foods. 
General  classification  of  foods. 
Reasons  and  general  rules  for  cooking. 
Measurements  and  abbreviations. 
Management  of  the  kitchen  stove. 

Cooking  by  dry  and  moist  heat  compared— baking  and  boiling  apples  and 
rice. 

Rules  for  washing  dishes. 
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Lesson  II : 

Study  of  carbohydrates:  Starch. 

Experiments  to  show  the  nature  of  starch. 

Cooking  of  starch.    Cream  toast. 
Lesson  III : 

Potatoes,  white  and  sweet.  Composition. 

Test  for  potato  starch. 

Rules  for  cooking  and  serving. 

Potatoes— baked,  in  half  shell,  boiled,  riced,  mashed,  potato  cakes. 
Lesson  IV : 

Carbohydrates :  Cellulose. 

Vegetables — kinds,  composition,  rules  for  cooking  and  serving. 
Cooking  of  vegetables  in  season.    Carrots,  turnips,  celery,  cabbage,  spinach, 
etc. 

Methods  of  dressing  vegetables— butter,  white  sauce,  scalloped,  au  gratin. 
Lesson  V. 

Carbohydrates  and  mineral  matter. 
Fresh  green  vegetables.  Salads. 
French  dressing,  cream  dressing,  mock-mayonnaise. 
Food  adjuncts— pepper,  mustard,  vinegar. 
Lesson  VI. 

Carbohydrates  and  mineral  matter,  continued. 

Cereals — kinds,  composition,  rules  for  cooking  and  serving  (with  and  with- 
out fruit). 

Oatmeal,  cream  of  wheat,  cornmeal  mush. 
Use  of  dried  fruits—stewed  prunes,  dates,  stewed  apples. 
Uses  for  left-over  cereals. 
Lesson  VII. 

Carbohydrates  and  mineral  matter,  continued. 

Fruits — kinds,  composition,  and  methods  of  serving. 

Methods  of  preservation.    Sterilization  and  drying. 
Lesson  VIII. 

Carbohydrates  and  organic  acids. 

Fruits,  continued. 

Jelly  making. 
Lesson  IX. 

Carbohydrates,  continued. 

Sugar.    Composition  and  food  value. 

Candies.    Peanut  brittle,  fudge,  fondant,  nougat. 

(Arrange  to  give  just  before  a  holiday  or  other  appropriate  event  or  utilize 
as  a  lesson  in  planning  the  sale  of  the  finished  product.) 
Lesson  X. 

Proteins — Eggs,  compositions,  care,  rules  for  cooking. 

Eggs — Tests  of  temperature  for  cooking. 

Eggs  cooked  in  shell— soft  cooked,  hard  cooked,  stuffed  eggs. 

Poached  eggs  on  toast.    Creamed  eggs  on  toast. 
Lesson  XL 

Eggs,  continued.  Omelets. 

Foamy  omelet — tomato  sauce. 

Omelet  souffle. 
Lesson  XII. 

Proteins,  continued.    Milk,  care,  cost,  and  food  value. 
Rennet  or  junket. 

Custards,  baked  and  steamed.    Floating  island. 
Cream  tapioca. 
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Lesson  XIII. 

Preparation  and  serving  of  a  breakfast. 
Lesson  XIV. 

Cream  soups. 

Cream  of  tomato,  green  pea,  onion,  carrot,  or  other  vegetable. 
Selection  and  use  of  canned  vegetables. 
Croutons  or  crisp  crackers  to  serve  with  soup. 
Lesson  XV. 

Proteins,  continued.  Cheese. 
Cottage  cheese. 

Welch  rarebit.    Cheese  straws. 
Macaroni  and  cheese.    Cheese  custard. 
Lesson  XVI. 

Proteins,  continued.  Meats. 
Tender  cuts  of  meat. 
Broiling— broiled  steak. 

Pan  broiling— Hamburg  steak,  brown  gravy. 
Roast  beef  (started). 
Lemon  jelly  (started). 
Lesson  XVII. 

The  cheaper  or  tough  cuts  of  meat. 
Pot  roast  (started).    Stuffed  skirt  steak  (started). 
Roast  beef  completed  with  Franconia  potatoes. 
Brown  gravy,  spinach,  or  other  vegetables  in  season. 

Lemon  jelly  (served).    (The  serving  can  be  arranged  as  a  simple  dinner 
to  give  appropriate  accompaniments  with  roast  beef.) 
Lesson  XVIII. 

Fats  and  oils.    Composition,  kinds,  rules  for  use  in  cooking. 
Rendering  fat,  clarifying  fat.    Broiled  bacon  served  with  calves'  liver. 
Lesson  XIX. 

Deep  fat  frying. 
Egging  and  crumbing. 

Codfish  balls  or  croquettes  (potato  or  rice). 
Lesson  XX. 

Batters — pop-overs. 

Veal  stew  (started).    Noodles  (started). 
Stuffed  skirt  steak  served  with  pop-overs. 
Lesson  XXI. 

Uses  of  baking  powder. 

Experiments  with  soda,  cream  of  tartar,  and  baking  powder. 

Dumplings  served  with  veal  stew. 
Lesson  XXII. 

Uses  for  cooked  meats — browned  hash. 

Baking-powder  biscuits. 
Lesson  XXIII. 

Starting  soup  stock. 

Use  of  soda,  muffins. 
Lesson  XXIV. 

Preparation  and  serving  of  dinner. 
Lesson  XXV. 

Griddle  cakes.    Plain,  bread,  or  corn. 

Sirup — brown,  granulated,  or  maple  sugar. 
Lesson  XXVI. 

Study  of  yeast  and  flour. 

Gluten  balls. 

Home-made  yeast. 

Starting  bread. 
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Lesson  XXVII. 

Bread.    Process  of  preparing. 

Care  of  food. 
Lesson  XXVIII. 

The  school  lunch. 

Preparation  of  sandwiches. 
Lesson  XXIX. 

Legumes.    Boston  baked  beans  or  baked  dried  peas. 

Steamed  brown  bread. 

Corn  bread. 
Lesson  XXX. 

Poultry — cleaning  and  dressing. 

Cutting  up  for  fricasse.    Stewed  fowl. 

Stuffing  and  trussing. 

Roast  fowl. 
Lesson  XXXI. 

Fish.    Baked  fish  with  stuffing. 

Steamed  fish.    Drawn-butter  sauce.    (If  fresh  fish  are  not  easily  obtained 
uses  for  canned  and  dried  fish  should  be  given  ) 
Lesson  XXXII. 

Butter  cakes.    Cornstarch  pudding— vanilla,  chocolate,  or  caramel 
Lesson  XXXIII. 

Sponge  cakes.    Gelatin  desserts. 
Lesson  XXXIV. 

Pastry.    One  and  two  crust  pies. 
Lesson  XXXV. 

Preparation  and  serving  of  a  lunch  or  supper.    New  dishes,  gingerbread 
cocoa.  ' 
Lesson  XXXVI. 

Refreshments  for  a  school  entertainment,  reception,  or  afternoon  tea 
Frozen  dishes.  Cookies. 

TEXTBOOKS  IN  FOODS  AND  COOKERY. 

The  student  who  is  pursuing  a  brief  course  in  cooking,  to  prepare  - 
for  teaching  in  the  rural  school,  should  acquaint  herself  with  several 
of  the  following  textbooks  on  food  and  cookery : 

Austin,  Mrs.  Bertha  J.    Domestic  Science.    Chicago,  Lyons  &  Carnahan  3 

vols.    Vol.  I,  60  cents ;  Vol  II,  60  cents ;  Vol.  Ill,  $1. 
Bailey    Pearl  L.    Domestic  Science,  Principles  and  Applications.    St  Paul 

Minn.,  Webb  Publishing  Co.  $1.10 
Campbell.  M.  G.    A  Textbook  of  Domestic  Science  for  High  Schools  New 

York,  Macmillan  Co.    90  cents. 
Chambers,  Mrs   Mary  D.    Principles  of  Food  Preparation.    Boston,  Boston 

Cooking  School  Magazine  Co.  $1.15. 
Clark.  Ida  H.    Domestic  Science.    Boston,  Little,  Brown  &  Co.    $1 10 
Conley,  Emma.    Nutrition  and  Diet.    New  York,  American  Book  Co  $1 
-        Principles  of  Cookery.    New  York,  American  Book  Co  $1 
Flagg,  Etta  P.    A  Handbook  of  Home  Economics.    Boston,  Little,'  Brown  &  Co. 

t O  coots. 

Frich    Lilla    Basic  Principles  of  Domestic  Science.    Muncie,  Ind  Muncie 
Normal  Institute.  $1.15. 

Gi  eeBacoan10t$l  25A  **  SeC0Ddary  schools-    Bos^  Allyn  & 
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Kinne,  Helen  and  Cooley,  Anna  M.    Food  and  Health.    New  York,  The  Mac- 

millan  Co.    65  cents. 
Lincoln,  Mary  J.    The  School  Kitchen  Textbook.    New  ed.    Boston,  Little, 

Brown  &  Co.    60  cents. 
Metcalf,  Martha  L.    Foods  and  Cookery.    Indianapolis,  Industrial  Education 

Co.    95  cents. 

Morris,  Josephine.    Household  Science  and  Arts  for  Elementary  Schools.  New 

York,  American  Book  Co.    60  cents. 
Pirie,  Emma  E.  The  Science  of  Home  Making.    Chicago,  Scott,  Foresman  &  Co. 

90  cents. 

United  States.  Food  Administration.  Food  and  the  War.  Boston,  Houghton- 
Mifflin  Co.    1918.    80  cents. 

 Food  Guide  for  War  Service  at  Home.    New  York,  Scribner's. 

1918.    25  cents. 

  —        Food  Saving  and  Sharing.    Garden  City,  N.  Y.,  Doubleday,  Page 

&  Co.,  1918.    102  p.    24  cents. 
Williams,  M.  E.  and  Fisher,  R.  Jl.    Theory  and  Practice  of  Cookery.    New  ed. 
New  York,  Macmillan  Co.  $1. 

SEWING. 

The  following  suggestions  are  offered  for  a  brief  course  in  sewing 
for  normal  students  who  have  time  to  pursue  the  work  for  only  one 
term,  devoting  approximately  three  double  periods  a  week  to  prac- 
tice and  two  single  periods  to  recitation,  or  to  the  general  course 
which  runs  throughout  the  year,  with  only  one  double  period  of 
practice  and  one  period  of  recitation  per  week.  Much  home  work 
will  be  necessary  in  a  brief  course  covering  such  a  wide  field. 

If  the  students  have  had  no  previous  training  in  sewing,  the 
articles  chosen  for  the  application  of  stitches  should  be  few  in  num- 
ber and  small  in  size.  An  undue  amount  of  time  should  not  be  given 
to  hand  sewing,  for  skill  with  the  sewing  machine,  especially  in  its 
use  in  the  making  of  underwear,  is  of  equal  importance.  Such 
articles  should  be  chosen  as  can  be  prepared  appropriately  in  the 
grades,  and  suggestions  should  be  made  for  other  articles  on  which 
the  same  stitches  can  be  applied.  Problems  will  differ  according  to 
the  girls.  If  the  teacher  knows  her  subject  well,  each  girl  may  work 
on  a  different  problem.  Only  articles  that  will  be  of  use  in  the  homes 
of  the  particular  community  or  in  the  school  course  should  be  sug- 
gested for  class  problems,  and  all  materials  used  should  be  easily 
available.  If  some  of  the  students  are  to  teach  in  the  rural  school, 
simple  articles  that  can  be  made  within  the  limited  time  available  in 
the  rural  school  should  be  planned.  The  kind  and  cost  of  materials 
that  can  be  used  for  different  articles,  the  amount  necessary,  and  the 
use  of  the  article  when  finished  should  be  discussed. 

Devote  one-third  of  the  course  to — ■ 

Elementary  stitches  and  their  uses,  applied  to  simple  articles  com- 
monly in  use — dusters,  holders,  towels,  aprons,  bags,  spoon  cases, 
sewing  books,  etc.  Basting,  running,  stitching,  backstitching,  hem- 
ming, overhanding,  felling,  buttonholes,  darning,  patching,  etc. 
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Devote  two-thirds  of  the  course  to — 

Simple  garment  making,  involving  the  use  of  patterns,  hand  and 
machine  sewing,  and  discussions  on  how  to  dress — the  cost,  care,  and 
hygiene  of  clothing  and  ready-made  versus  hand-made  clothes. 
Problems — a  corset  cover,  a  nightgown  or  petticoat,  a  simple  cotton 
dress. 

If  the  class  is  sufficiently  advanced  there  may  be  time  to  include 
some  crochet,  knitting,  or  simple  embroidery  stitches  (i.  c.,  cross- 
stitch,  chain  stitch,  featherstitch)  used  on  simple  and  useful  articles. 

Accompanying  the  practical  work,  a  study  should  be  made  of 
fabrics— the  textiles  (cotton,  linen,  wool,  and  silk),  the  evolution  of 
spinning  and  weaving,  and  the  manufacture,  adulteration,  design, 
and  choice  of  materials  for  various  purposes.  With  good  reference 
books,  the  subject  of  textiles  can  be  made  of  interest,  and  courses 
for  the  elementary  schools  can  be  effectually  planned.  Special  em- 
phasis should  be  placed  on  the  study  of  what  to  know  about  textiles, 
in  order  to  get  the  best  materials  for  the  money.  The  teacher  should 
have  samples  of  standard  materials,  with  their  width  and  price,  and 
she  should  know  the  advantages  and  disadvantages  of  each.  The 
planning  of  dress  budgets  for  a  schoolgirl  for  one  or  two  years,  at 
the  same  time  securing  samples  and  learning  the  prices,  will  be  use- 
ful in  fixing  facts  in  mind. 


OUTLINE  OP  THE  COURSE. 

Lesson  I. 

Preparation  and  use  of  working  equipment. 
Proper  position  for  sewing,  care  of  hands,  etc. 

Discussion  of  hemming.    Hems  folded  on  paper,  square  and  mitered  corners. 
Turning  and  basting  hems  in  towels  and  wash  cloths. 
Lesson  II. 

Hemming  towels  or  wash  cloths. 
Lesson  III. 

Spoon  case.    Hemming  and  running. 
Lesson  IV  to  Lesson  VI,  inclusive. 

Bag  basting,  running,  overcasting,  hemming,  preparation  of  cord. 
Lesson  VII  to  Lesson  VIII,  inclusive. 

Needle  book.    Overhauling  and  hemming.    Blanket  stitch. 
Lesson  IX. 

Darning.  Darning  stockings  and  knitted  underwear.  Hygiene  of  the  feet. 
Lesson  X. 

Patching.    Hemme.l  patch.    Discussion  of  care  of  clothes. 
Lesson  XI 

Napkins.    Hemming  napkins  and  tablecloths. 
Lesson  XII. 

The  sewing  machine,  construction,  oiling,  cleaning,  setting  the  needle, 
threading,  straight-line  stitching,  use  of  attachments,  samplers  for  prac- 
ticing hemming,  gathering,  tucking,  and  use  of  gauge.  (To  be  prepared 
as  students  can  obtain  use  of  the  machine. )  Making  a  padded  holder 
for  handling  hot  dishes.    Quilting.  Binding. 
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Lesson  XIII. 

Corset  cover.    Measuring  pattern  to  fit  the  individual,  cutting,  basting,  and 
fitting. 
Lesson  XIV. 

Seams  in  corset  cover.    Discussion,  advantages,  and  disadvantages,  felled 
and  French  seams. 

Finishing  top  of  corset  cover.    Binding,  hemming,  or  use  of  beading. 
Lesson  XV. 

Buttonholes  on  practice  piece. 
Lesson  XVI. 

Sewing  on  lace.    Overhanding.    Binding  armholes. 

Embroidery.    Discussion  of  simple  embroidery  for  corset  cover.  Applica- 
tion if  there  is  time. 
Lesson  XVII. 

Finishing  bottom  of  corset  cover.    Peplum  or  band.    Buttonholes  applied. 
Seven  lessons  on  the  petticoat,  nightgown,  or  apron  for  the  cooking  class. 

Lesson  XVIII. 

Petticoat.    Cutting,  basting,  and  fitting. 
Lesson  XIX. 

French  seams  on  petticoat. 
Lesson  XX. 

Placket  and  belt  on  petticoat.  Plackets  of  different  kinds  folded  in  paper. 
Lesson  XXI. 

Hanging  and  hemming  petticoat. 
Lessons  XXII-XXIV. 

Ruffle  for  petticoat,  buttonhole,  and  button.    Discussion  of  methods  of 
fastening  garments. 

Or  seven  lessons  on  the  nightgown. 
Lesson  XVIII. 

Nightgown.   Cutting  and  basting. 
Lesson  XIX. 

Fitting  nightgown.    French  seams. 
Lessons  XX-XXI. 

Making  sleeves  for  nightgown,  sewing  sleeves  in,  and  binding  armholes. 
Lessons  XXII-XXIII. 

Finishing  nightgown  at  top.  putting  on  crocheted  yoke,  or  facing  neck  at  top 
with  bias  tape. 
Lesson  XXIV. 

Finishing  nightgown  at  bottom.  Hemming. 
Lessons  XXV-XXX. 

Dress.    Cutting,  basting,  and  fitting  the  skirt.    Stitching  and  overcasting 
seams.    Cutting,  basting,  and  fitting  the  waist.    French  seams.  Putting 
in  sleeves.    Putting  on  collar. 
Lessons  XXXI-XXXVI. 

Dress.    Joining  waist  and  skirt.    Hemming  skirt,  sewing  on  fasteners  and 
t  trimming. 

TEXTBOOKS  IN  SEWING  AND  TEXTILES. 

The  following  list  of  textbooks  will  prove  of  interest  to  the  normal 
student  who  is  taking  a  brief  course  in  sewing: 

Baldt,  Laura  I.    Clothing  for  Women.    Philadelphia,  J.  B.  Lippincott  Co.  $2. 
Burton,  Ida  E.  and  Myron  G.    School  Sewing  Based  on  Home  Problems.  In- 
dianapolis, Vocational  Supply  Co.  $1. 
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Dooley,  William  H.   Textiles.   New  York,  Heath  &  Co.  $1. 
Fales,  Jane.    Textbook  on  Dressmaking.    New  York,  Scribners.  $1.50. 
Flagg,  Etta  P.    Handbook  of  Elementary  Sewing.    Boston,  Little,  Brown  & 
Co.   50  cents. 

Fuller,  Mary  E.  Constructive  Sewing.  Book  I.  Indianapolis,  Industrial  Equip- 
ment Co.    (Paper.)    60  cents. 

Gibbs,  Charlotte  M.   Household  Textiles.   Boston,  Whitcomb  &  Barrows.  $1.25. 

Hapgood,  Olive  C.    School  Needlework.    New  York,  Ginn  &  Co.    50  cents. 

Hicks,  Ada.  Garment  Construction  in  the  Schools.  New  York,  Macmillan  Co. 
$1.10. 

Kinne,  Helen  and  Cooley,  Anna  M.  Shelter  and  Clothing.  New  York,  Mac- 
millan Co.  $1.10. 

■  Clothing  and  Health.   New  York,  Macmillan  Co.   65  cents. 

Laughlin,  Clara  E.   The  Complete  Dressmaker.    New  York,  Appleton.  $1.25. 

McGlauflin,  Isabelle.  Handicraft  for  Girls.  Peoria,  111.,  The  Manual  Arts 
Press.  $1. 

Turner,  A.    Sewing  and  Textiles.   New  York,  Appleton.  $1.75. 
Woolman,  Mrs.  Mary  S.    A  Sewing  Course.    New  York,  Frederick  A.  Fernald. 
50  cents. 

"Woolman,  Mrs.  Mary  S.  and  McGowan,  Mrs.  E.  B.  Textiles.  New  York,  Mac- 
millan Co.  $2. 

CARE  OF  THE  HOME. 

Courses  in  the  care  of  the  home  are  of  as  great  inrportance  as  are 
courses  in  cooking  and  sewing.  The  limited  time  allotment  in  the 
normal  school  curriculum  has  made  it  impossible  to  develop  such 
courses  to  any  great  extent,  and  a  tendency  to  put  first  emphasis  on 
courses  in  cooking  and  sewing  has  persisted.  The  following  course 
has  been  outlined  as  suggestive  for  use  in  those  normal  schools  in 
which  a  twelve-weeks  course  in  the  care  of  the  home  is  possible  for 
the  rural  teacher. 

The  course  deals  with  the  care  of  the  home  from  the  standpoint  of 
the  daily  routine,  taking  up  the  duties  of  the  housewife  in  their 
natural  sequence  and  studying  the  room  equipment  and  furnishings 
at  the  same  time  that  their  care  is  practiced.  Such  points  as  have 
received  careful  consideration  in  connection  with  the  study  of  foods, 
serving,  or  sanitation  may  be  omitted.  The  scope  of  the  outline  is 
sufficiently  wide  to  make  a  choice  of  the  subjects  that  are  in  need  of 
emphasis.  While  the  needs  of  the  normal  school  students  have  been 
in  mind  in  planning  the  outline,  lessons  for  the  grades  may  well  be 
given  in  the  same  order. 

The  duties  of  the  day  begin  in  the  kitchen.  Therefore,  the  study 
of  the  kitchen  is  a  natural  starting  point  for  the  course.  The  lessons 
in  cookery  may  have  adequately  disposed  of  the  preparation  of 
meals,  but  many  attendant  features  will  still  require  study  and 
should  be  considered  in  relation  to  environment,  service,  and  the 
other  duties  to  be  performed  during  the  clay. 

Since  many  of  the  processes  are  repeated  in  the  care  of  the  various 
rooms,  those  features  to  which  special  attention  should  be  given  in  a 
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room  may  be  emphasized  while  that  room  is  being  studied  and  need 
not  be  repeated  with  the  subsequent  study  of  the  other  rooms. 
Application  to  the  special  needs  of  the  room  is  all  that  will  be  neces- 
sary. For  instance,  a  study  of  ventilation  is  of  special  importance  in 
the  bedroom ;  efficiency  should  be  the  keynote  of  the  furnishing  in  the 
kitchen ;  beauty  and  comfort  must  be  studied  if  the  living  room  is  to 
fulfill  its  function. 

While  it  is  well  that  the  problems  of  the  home  be  studied  as  they 
present  themselves,  the  relation  of  the  work  in  the  various  parts  of 
the  house  should  be  kept  in  mind  throughout  the  course.  The 
schedule  of  work  for  the  day  and  the  week,  the  division  of  labor 
in  the  home,  the  cost  of  labor,  and  a  system  of  keeping  household 
accounts  should  be  worked  out.  Interesting  collateral  reading  on 
the  history  of  the  home  and  methods  of  housekeeping  in  other  lands 
may  be  assigned. 

It  is  desirable  to  secure  a  practice  house  than  can  be  used  as  a 
laboratory  for  the  practical  work  necessary  in  this  course.  If  the 
school  is  not  in  possession  of  such  a  laboratory,  it  may  be  possible  to 
make  use  of  a  house  or  rooms  in  the  neighborhood  of  the  school.  In 
furnishings  and  arrangement  the  rooms  used  should  be  as  nearly 
typical  of  the  homes  in  which  the  students  live  as  possible. 

The  method  of  teaching  employed  is  of  great  importance  to  the 
success  of  the  course.  Live  discussions  should  be  the  chief  charac- 
teristic of  the  class  work.  Tedious  note-taking  should  be  avoided. 
A  textbook  may  be  helpful.  Outside  reading  and  observation  should 
receive  every  encouragement. 

If  the  students  pursuing  the  course  expect  to  teach  in  the  rural 
schools  the  teacher  should  make  a  study  of  rural  conditions  and 
present  the  lessons  with  these  conditions  as  a  background.  A  general 
summary  of  the  history  and  meaning  of  the  home  economics  move- 
ment will  make  the  course  of  greater  value  to  her  students. 

The  teacher  may  find  it  desirable  to  vary  the  order  and  the  number 
of  lessons.  The  outline  suggests  a  possibility  if  36  lesson  periods  are 
available ;  more  satisfactory  work  can  be  performed  if  the  number  of 
lesson  periods  is  greater. 

OUTLINE  OF  THE  COURSE. 

Lessen  I. 

The  Kitchen— The  day's  work  in  the  kitchen  (time  and  labor  involved). 
A  working  plan.   Relation  of  the  kitchen  to  other  parts  of  the  house. 
Lesson  II. 

The  preparation  of  meals  (time  and  labor  involved).    Breakfast.  Choice 
arrangement,  and  care  of  kitchen  furnishings. 
Lesson  III. 

Marketing— The  cost  and  purchase  of  food.    Method  and  time.    Rules  for 
good  buying.    Selection  of  market. 
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Lesson  IV. 

The  care  of  utensils,  food,  cupboards,  and  refrigerator.    The  disposal  of 
waste.    Care  of  garbage.    Simple  disinfectants. 
Lesson  V. 

The  extermination  and  prevention  of  kitchen  pests.     (Tabulated  list  of 
agents,  their  nature  and  effect.) 

Lesson  VI.  . 

The  dining  room— Setting  the  table  for  meals  (time  and  labor  involved). 
Preparing  the  table  for  breakfast.    Serving  the  breakfast. 
Lesson  VII. 

Purpose,  choice,  and  arrangement  of  furniture  in  the  dining  room. 
Lesson  VIII. 

Care  of  dining  room  after  meals.   Equipment  and  materials  for  cleaning. 
Lesson  IX. 

Selection  and  care  of  table  linen,  silver,  and  china  for  the  dining  room. 
Lesson  X. 

The  living  room— Sweeping  and  dusting.    Vacuum  cleaners,  carpet  sweep- 
ers, the  dustless  duster,  etc. 
Lesson  XI. 

The  finish  and  care  of  woodwork,  walls,  and  floors  in  the  living  room. 
Lesson  XII. 

Choice  and  care  of  furniture  and  decorations  for  the  living  room.   The  care 
and  arrangement  of  pictures  and  books. 
Lesson  XIII. 

Selection  and  care  of  window  hangings.   The  cleaning  of  windows. 
Lesson  XIV. 

Lighting  the  house— Means,  cost,  and  care.     (Candles,  lamps,  gas  and 
electricity. ) 

Lesson  XV.  . 

The  sleeping  rooms— Purpose  and  arrangement.    Ventilation  ot  sleeping 

rooms.    Daily  care. 
Lesson  XVI. 

Choice  and  care  of  beds  and  bedding. 
Lesson  XVII. 

Arrangement  and  care  of  clothes  and  linen  closets. 

Lesson  XVIII.  . 
The  bathroom— Daily  care.    Construction  and  care  of  plumbing.  Disin- 
fectants. 
Lesson  XIX. 

The  garret— Storage  system.    Prevention  of  pests. 
Lesson  XX. 

The  basement— Storage  facilities  and  arrangement.    Finish  and  care  of 
walls  and  floors  in  basement. 
Lesson  XXI. 

Construction,  care,  and  management  of  heating  apparatus  for  house,  ihe 

care  of  fuel. 
Lessons  XXII  to  XXVII  inclusive  (six  lessons). 

Laundry  facilities  and  work.   Making  of  soap.   Removal  of  stains.  Bleach- 
ing fabrics.    Setting  and  brightening  colors.   Washing  and  ironing. 
Lesson  XXVIII. 

Care  of  exterior  of  the  house.   Painting  of  house.    Porches,  lawn,  gardens, 
and  sheds. 
Lessons  XXIX  and  XXX. 

Taking  care  of  the  baby ;  food,  sleep,  clothing,  and  bathing. 
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Lesson  XXXI. 

The  housekeeper's  schedule  (daily  and  weekly).    Division  of  labor  in  the 

Lessons  XXXII  to  XXXIV  inclusive  (three  lessons). 

Financial  organization  of  the  household.    Division  of  the  income  The 

Lesson  XXXv!  °f  PerS0Dal         h°USeh°ld  aCC°Unts' 

Domestic  service. 
Lesson  XXXVI. 

Housekeeping  a  profession.   Woman  as  a  consumer.    General  summary. 
TEXTBOOKS  ON  CARE  OF  THE  HOME. 
Students  preparing  to  teach  in  the  rural  school  will  find  the  fol- 
lowing books  helpful  and  suggestive  in  the  development  of  their 
course  in  household  management: 

Balderston,  L.  Ray.   Housewifery.    Philadelphia.  Lippincott  Co.  $2 

Onld,  Georgxe  B.    The  Efficient  Kitchen.    New  York,  Robert  M.  McBride  &  Co. 

Dodd'^f   V*  Sf^  °f  the  H°USe-   New  York,  Macmil.an  Co.  $150 

60  Itl  HealtMUl  Farmh°"Se'    B0Ston'  Whltoomb  4  Barrows. 

DOn&aC«;.S$troeS-  MarketiDg  ^  H°USeWOrk  MaMal-  B0st--  kittle,  Brown 
Ellinonnt1%12I5O^Seh0l,1  ^  ^merican  School  of  Home  Eco- 

F°T;EptersricT  T1*'  MiUlred-    F°°dS  "  ~,  Chicago, 

tllO  M"    F°0dS  ^  H™  —en,  New 

Et^^S^  Co. 
Housekeeping  Notes.   Boston,  Whitcomb  &  Barrows  SO 

Parloa,  Maria.    Home  Economics.   New  York  Centurv  Co    «i  *n 
Terrill,  Bertha  M.    Household  Management     Ch  cL    A  a 

Home  Economics.    $1.25.  a-ement.    Chicago,  American  School  of 

United  States.   Department  of  Labor.   Children's  Burean  miwr. 

Publication  No.  8.   Care  of  Children  SerLs  No  2         3Muit0u«  Bureau 

THE  HOME  AND  THE  FAMILY. 

The  following  brief  course,  entitled  «  The  Home  and  the  Familv  » 
s  offered  as  suggestive  for  a  general  course  in  home  economics  one'n 
to  all  normal  students,  men  and  women  alike.    The  course^S 
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for  the  purpose  of  preparing  young  people  to  become  intelligent 
home  makers  and  to  help  them  in  their  teaching  to  give  the  proper 
emphasis  to  facts  relating  to  the  home.  The  bibliography  opens  up 
a  wide  field  of  interest  and  will  be  of  value  in  every  normal  school 
library.  The  textbooks  listed  under  the  course  in  care  of  the  home 
will  also  be  of  value  in  this  course. 

OUTLINE  OF  THE  COURSE. 

(A)  Economic  factors  in  home  making.  - 
Lesson  I.  Financing  the  family.    The  income. 
Lesson  II.  The  family  budget. 

Lesson  III.  Household  accounts. 

Lesson  IV.  The  bank  account,  methods  of  keeping,  etc. 
Lesson  V.  Savings  and  investments. 
Lesson  VI.  The  individual  budget. 

(B)  Science  in  the  home. 

Lesson  VII.  Sanitation  in  the  home.    Condition  of  the  interior  and  the  ex- 
terior of  the  home. 

Lesson  VIII.  Personal  hygiene,  cleanliness,  clothing,  exercise,  food,  sleep. 
Lesson  IX.  Care  of  the  sick— home  nursing. 
Lesson  X.  Nutrition.   Need  of  the  body  for  food. 
Lesson  XI.  Choice  of  foods. 
Lesson  XII.  Dietary  standards. 

Lesson  XIII.  Variations  of  diet  necessary  for  various  ages,  states  of 
health,  etc. 

(O  Household  administration.    Activities  of  the  household. 

Lesson  XIV.  Feeding  the  family.   Planning  of  menus  and  serving  of  meals. 

Lesson  XV.  Marketing. 

Lesson  XVI.  Equipment  for  handling  food. 

Lesson  XVII.  Service  involved  in  food  preparation. 

Lesson  XVIII.  Clothing  the  family.   Ethics  of  shopping. 

Lesson  XIX.  Cleaning  the  house.    Modern  methods. 

Lesson  XX.  Schedule  for  work  in  the  home. 

Lesson  XXI.  Conservation  versus  waste  in  housekeeping. 

Lesson  XXII.  Domestic  service.    A  social  and  an  economic  problem. 

(D)  Construction  of  the  house.   Building  and  repair. 

Lesson  XXIII.  Choice  of  location — site  and  neighborhood. 
Lesson  XXIV.  Style — choice  and  cost  of  materials. 
Lesson  XXV.  Finish  of  exterior  and  interior  of  house. 
Lesson  XXVI.  Plumbing. 
Lesson  XXVII.  Lighting. 

Lesson  XXVIII.  Heating.  Cost  of  fuel,  methods  of  storage,  economics  of  use. 
Lesson  XXIX.  Methods  of  ventilation. 
Lesson  XXX.  Furnishing  the  home. 
Lesson  XXXI.  Wall  coverings. 
Lesson  XXXII.  Pictures  and  hangings. 

(E)  Social  responsibilities  of  the  home. 
Lesson  XXXIII.  The  children  in  the  home. 
Lesson  XXXIV.  Social  life  in  the  home. 

Lesson  XXXV.  Community  responsibilities  of  the  home. 
Lesson  XXXVI.  Determination  of  a  standard  of  living. 
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TEXTBOOKS  ON  THE  HOME  AND  THE  FAMILY 

Jt7Zl0(!kS  t0         m  ~°n  With  ^  ^  of  the  We 

(A)    ECONOMIC  FACTORS  IN  HOME  MAKING. 

College!    (B^etfo  LET,  To  ceT"0"      WOman'    **"'  *"* 
WTk""-  G  P'  *   WOm»  »°d  E« -   B»»«o»,  Small,  May„ard 

w^B'«T"e  °°St  °f  ».  M^  *  ^  Science.  New 

""SS^T ,une- The  Woman  "h0  SpeMs-  * 

Sa,„0.  M.   ProgreS8  ,„  ae  HousehoUi    Bostou  Houghton  M,m,n  0o 
Mifflin  Co.    $1.25.  "uuieu.    i\evv    York,  Houghton 

(B)    SCIENCE  IN  THE  HOME. 

Brewer,  I.  w.   Burnl  Hjgiene.   Philadelphia,  Lipplncott    SI  2H 

******  J~   H„ae  an,  Co^nmt,  WSenrPhShha,  Uppm- 

Sons  &  Co    $1  •    PIuladelphia,  Blackiston's 

"d^cT*/^  "n"  °K  mnm"  *  »—  *»  Wiman, 
*MT::i  W0O"S'   0°mmmity  N-  Houghton  u,  oo. 

^Whitman  H.  Prtoolp,es  „f  H„man  NutriUon.  New  York,  MacnUlan. 
Keen,  E.  s.  Mechanics  of  the  Househoid.  New  York,  McGr.w-Hi„  Booh  Oo. 
U  H'TS,MW-  American  Sckoo,  «  Home 

E,e°,e",S  -        SC'MCe  *  N"M"»"'   PMladalphla,  Sound- 

$1.50.  Knowledge  of  Nutrition,   New  York,  Macmillan. 

Stofn  H  C   Fr5ine(the  Pl,m1"'-    ^w  York,  M.eufflian.  $2.10 

""2  cT\t,t  P0""S  to  Philadelphia,  w.  B.  Sound- 

Talbot.  Marion.   House  Sanitation.   Boston,  &  ^  ^ 
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(C)    HOUSEHOLD  ADMINISTRATION  :  ACTIVITIES  OF  THE  HOUSEHOLD. 

(See  also  books  listed  under  Care  of  the  House.) 
Bruere,  M.  B.  and  R.  W.    Increasing  Home  Efficiency.    New  York,  Macmillan. 
$1  50 

Campbell',  Helen.    Household  Economics.   New  York,  G.  P.  Putnam  Sons. 
$1  50 

Hughes,  Mrs.  Dora  M.    Thrift  in  the  Household.    Boston,  Lothrop,  Lee  & 

Shepard  Co.   $1.25.  „ 
Talbot,  Marion  and  Breckinridge.  S.  P.    The  Modern  Household.  Boston, 

Whitcomb  &  Barrows.  $1. 

(D)    CONSTRUCTION  OF  THE  HOUSE. 

(See  also  books  listed  under  Care  of  the  Home.) 
Bevier,  Isabel.   The  House,  its  Plan.  Decoration,  and  Care.   Chicago.  American 

School  of  Home  Economics.  $1.50. 
Daniels  F  H.   Furnishing  a  Modest  House.   Worcester,  Mass.,  Davis  Press  $1. 
Desmond,  Harry  M.,  and  Frohne,  Henry  W.    Building  a  Home.    New  York, 

Baker.  $1.80. 

French  Lillie  H.   The  House  Dignified.   New  York.  Putnam.  $5. 

Parsons,  Frank  A.    Interior  Decoration,  Its  Principles  and  Practice.  Garden 

City,  N.  Y.,  Doubleday,  Page  &  Co.  $3. 
Priestman,  Mabel  T.   Art  and  Economy  in  Home  Decoration.   New  York.  John 

Lane  Co.   $1.  _  ^ 

Quinn  Mary  J.    Planning  and  Furnishing  the  House.    New  York,  Harper.  $1. 
Rolfe,'  Amy  L.    Interior  Decoration  for  the  Small  House.    New  York.  Mac- 
millan.  $1.25.  n    .w  „. 
Weaver.  Lawrence.   Small  Country  Homes  of  To-day.   New  York,  Scribner.  $5. 

(E)    SOCIAL  RESPONSIBILITIES  OF  THE  HOME  MAKER. 

Bosanquet,  Helen.    The  Family.   New  York,  Macmillan.  $2.75. 

Goodsell,  Wyllistine.    The  History  of  the  Family  as  a  Social  and  Educational 

Institution.   New  York,  Macmillan.  $2. 
Hillis,  Mrs.  N.  D.    The  American  Woman  and  her  Home.    New  York,  Fleming 

H.  Revel.   $1.  m^ 
Hunt,  Caroline  L.   Home  Problems  from  a  New  Standpoint.   Boston,  Whitcomb 

&  Barrows.  $1. 

Richards,  Ellen  H.    Euthenics.    The  Science  of  Controllable  Environment. 

Boston,  Whitcomb  &  Barrows.  $1. 
Tarbell,  Ida  M.    The  Business  of  Being  a  Woman.    New  York,  Macmillan. 

$1.25. 
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